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varies in different countries. In some cases, five times the percentage of
soluble ash is subtracted; in others, the percentage of invert sugar, either
as it stands or after multiplication by a factor, is also subtracted ; in others
again, four times the soluble ash and twice the reducing sugars are deducted,
whilst sometimes fixed deductions are established for products of certain
definite quality.
 8.	Alkalinity.—When the aqueous solution of the sugar has an alkaline
reaction, the alkalinity of the sugar is determined by dissolving 20-50
grams in water and titrating the solution with N/io-sulphuric acid, as
with defecated juice :  the alkalinity is calculated as grams of CaO per 100
grams of sugar.
 9.	Detection of Sulphur Dioxide.—This test is made on sugars from
juices decolorised by means of sulphurous acid.   To a solution of 10-15
grams of the sugar in about 25 c.c. of water in a flask are added a scrap
of pure zinc (or 0-3-0-4 gram of magnesium wire) and 5 c.c. of pure hydro-
chloric acid.    In presence of sulphur dioxide, hydrogen sulphide is evolved
and may be detected by the odour or by means of a strip of lead acetate
paper.
10.	Colour.—A definite quantity of the sugar (e.g., 20 grams) is dis-
solved in water to 100 c.c. and the colour determined as with dense juice
and referred to 100 parts of pure sugar.
In practice, the sugar is sometimes merely compared with a series of types,
such as the Dutch standards.
The importance of the determination of the depth of colour is diminished
in consequence of the fact that raw sugars may be coloured with coal-tar colours.
The latter may be tested for by extracting with alcohol or other solvent, fixing
on wool and characterising by the methods given in the cases of macaroni, etc.,
or textiles.
REFINED   SUGARS
Analysis of refined sugars is mostly reduced to the determination of
the saccharose by direct polarisation. In some cases the ash and moisture
are also determined, and in rare instances other determinations may be
necessary, such as that of the reducing sugars (invert sugar and, perhaps,
glucose or lactose added as adulterant) or raffinose; a test for saccharin
is occasionally required.
The methods employed are those used for raw sugars (for glucose and
lactose, see General methods ; for saccharin, see Liqueurs, p. 270). In
general the solutions do not require clarification for the determination of
the sugars, the solution of the normal weight being polarised as it is or after
simple filtration.
* #	i
The refined sugars of commerce consist of almost pure saccharose and give
polarisations differing little from 100 (99-100).
Raw sugars, especially colonial products, are also sold for direct consump-
tion and these have far lower polarisations and may contain considerable pro-
portions of invert sugar.

